


TO START

Coffin Bay Oysters pomegranate dressing or natural (cr,on)

ANTIPASTI

Wood Fired Bread sea salt, extra virgin olive oil v,on)

House Made Focaccia grape tomato, extra virgin olive oil v, or)

Marinated Olives chilli, orange, rosemary (v, or, 6

Burrata tomatillo, evoo, poppi seeds (6r,v)

Salmon Crudo burnt blood orange, mammoth olives (s, o)

Zucchini Flower (2pcs) orange ricotta, chilli, basil aioli & honeycomb )

Calabrian White Anchovies o7

Heirloom Tomatoes lemon-infused evoo, vincotto (v, oF)

Suppli (3pcs) Roman-style arancini, Sicilian spicy sausage, arrabbiata, saffron aioli, parmesan )
Prosciutto di San Daniele DOP 18 month

Rosa’s Antipasto Misto (2pp) house made focaccia, marinated olives, burrata, prosciutto & salmon crudo

PASTA

Gnocchi passata di pomodoro, stracciatella, rocket pesto )
Mafalda Prawns grape tomato, preserved leman, chilli, lobster bisque

Pappardelle Braised Lamb Ragu parmesan & bocconcini

FROM TH E JOSPER - Flame Grilled in our Charcoal Oven

W.A. Octopus Skewer smoky paprika aioli, yuzu glaze, citrus salad (sior)
Charcoal Roasted Split King Prawns (2pc) oregano, chilli, burnt butter (s
Nonna's Rollatina di Pollo charred chicken breast, prosciutto, herbs, passata (o)
1824 Beef Scotch Wagyu MBS3+ (250G) red wine jus (sr/or)

SECONDI

Snapper al Cartoccio arrabbiata, fennel, olives, anchovies, fregola sarda (o)

Veal Cotoletta crumbed veal on the bone, parmigiana reggiana, crispy sage

SIDES

Insalata di Pesche grilled peaches, lettuce, parmesan, balsamic, evoo (v)
Smash Chat Potato rosemary, extra virgin olive oil (o, 67 v)
Chargrilled Asparagus pangrattato (,0n

Shoestring Chips garlic aioli 7,0r.v)

7ea / 32doz
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